the
. crafty
VIntner TASTING ROOM

[ ]

snacks pizzas
SMOKED GUBBEEN CROQUETTES 6.00 MARGHERITA 16.00
MARINATED OLIVES 5.00 Tomato, Fior Di Latte, Basil,

Parmesan
SMOKED ALMONDS 5.00

PEPPERONI 18.00
PADRONS, MISO DRESSING 6.00 Pepperoni, Fior Di Latte,
GARLIC & PARMESAN FLATBREAD 8.00 Hot Honey, Parmesan

TRUFFLE & MUSHROOM 17.00
Sma“ plates Truffle Cream, Fior Di Latte,

Wild Mushrooms
SEA BASS CEVICHE, LIME, 12.00 CAPONATA 16.00
CORIANDER, TOTOPOS Courgette, Marinated Peppers,

Aubergine, Olives
CHICKEN CAESAR SALAD, 13.00
CROUTONS, GEM, PANCETTA, NDUJA 18.00
PRI E Tomato, Nduja, Red Onion, Oregano,
FRIED CHICKEN, GOCHUJANG, 10.00 et B et
SESAME

GUEST PIZZA

BLACK PUDDING, WHITE BEANS, 11.00 Please ask your server
SALSA VERDE

[ ]
CRISPY SQUID, LEMON AIOLI, 12.00 SldeS
CHILLI, PARSLEY
FRIES 6.00

SPICED HUMMUS, POMEGRANATE 11.00 Parmesan or regular

MOLASSES, FLATBREAD

SWEET POTATO FRIES 6.00
BURRATA, FIG CHUTNEY, 12.00

TARRAGON, FOCACCIA CAESAR SALAD 6.00

TOMATO ARANCINI,
TRUFFLE MAYO, PARMESAN

IRISH CHEESE BOARD TO SHARE

Selection of Irish Cheeses, Chutney,
Crackers

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY
ALLERGIES OR SPECIAL DIETARY REQUIREMENTS
(V) VEGETARIAN — (VG) VEGAN







